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ence & technology, Stokely-Van Camp, 
Inc., 142A 

BARTHOLOMEW, D.M., Fats & Oils Out- 
look, see title entry 

BEARE-ROGERS, J., installed as AOCS 
member-at-large, 1979—80, 376A 

BERNER, D.L., named program co-chair- 
man for 1980 methodology short course 
in New York, 364A 

BESEMER, M., elected Southwest Section 
vice-president, 474A 

BOOK REVIEW, Advances in Lipid Research, 
Vol. 16, R. Paoletti & D. Kritchevsky, 
eds., 1978, 592A 

Advances in Parenteral Nutrition, 
Johnston, ed., 1978, 897A 

Application of High Performance Liquid 
Chromatography, A. Pryde & M.T. Gilbert, 
1979, 697A 

Aromatic and Heteroaromatic Chemistry, 
Vol. VI, H. Suschitzky & O. Meth-Cohn, 
sr. editors, 532A 

Base-Catalyzed Reactions of Hydrocarbons 
and Related Compounds, by H. Pines & 
W.M. Stalick, 108A 

The Book of Miso, by W. Shurtleff and A. 
Aoyagi, 1976, 592A 

Densitometry in Thin Layer Chromatogra- 
phy—Practice and Applications, J.C. 
Touchstone & J. Sherman, editors, 532A 

Emulsions, Latices and Dispersions, P. 
Becher & M.N. Yudenfreund, eds., 1978, 
896A 

Encyclopedia of Chemical Technology, Vol. 
1, edited by Kirk-Othmer, 108A 

The Fat Soluble Vitamins, Handbook of 
Lipid Research, Vol. 2, edited by H.F. 
DeLuca, 16A 

Function and Biosynthesis of Lipids, Ad- 
vances in Experimental Medicine and Bio- 
logy, Vol. 83, N.G. Bazan, R.R. Brenner 
& N.M. Giusto, eds. 16A 

Functionality and Protein Structure, A. 
Pour-El, ed., 1979, 697A 

Guide to Basic Information Sources in 
Chemistry, by A. Antony, 1979, 697A 

Instrumentation for High-Performance 
Liquid Chromatography, by J.F. Huber, 
638A 

Lipids as a Source of Flavor, by M.K. 
Supran, 110A 


I.D.A., 


480A,546A,584A, 


nutrition: An overview, 110 
YOUNGS, C.G. see F. Sosulski 


ZADERNOWSKI, R., and F. Sosulski. Com- 
position of fatty acids and structure of 
triglycerides in medium and low erucic 
acid rapeseed, 1004 

ZAPATA, L.E. see T.S. de Buckie 

ZAUHAR, J., and B.F. Ladouceur. Studies on 
the reactions of w-carbethoxy fatty acid 
sodioesters with brominated compounds, 


22 
ZILCH, K.T. Separation of fatty acids, 739A 


Liver and Aging, K. Kitani, ed., 1978, 896A 
Principles of Industrial Chemistry, by 
C.A. Clausen & G. Mattson, 1979, 896A 
= Protein and Human Nutrition, H. 
ilcke, D. Hopkins & D. Waggle, eds., 
1979, S92A 
Surfactants and Interfacial Phenomena, by 
M.J. Rosen, 108A 
Tensid Taschenbuch, 1978, 697A 
BRAZIL, Wy: quota system changed, 314A 
BREGAR installed as North Central Sec- 
tion vice-president, 474A 


Cc 
CARRIGAN, R.E., oldest AOCS applicant, 
37A 


CAVANAGH, G., Profile, 600A 

CENTRAL SOYA R&D UNIT FULLY 
OPERATIONAL, 601A 

CERTIFICATION, AMERICAN INSTITUTE 
OF CHEMISTS, applications accepted, 


12A 
CHINA, PEOPLE’S REPUBLIC OF, 
available, 28A 
CHANG, S.S., Career outlined, 912A 
Flavor and flavor stability of foods, Lipid 
Chemistry Award address, 908A 
Named honorary president ISF for ISF/ 
AOCS World Congress, 38A 
to receive Award in Lipid Chemistry, 322A 
CHRISTIANSEN, R.C., takes emeritus 
membership, 498A 
CODEX COMMITTEE ON FATS AND OILS, 
tenth session, report, 334A 
COLFAX, INC., refinery expanded, 
COMMITTEE SPOTLIGHTS, 
Committee, 424A 
Biochemical Methods, 22A 
Commercial Fats and Oils Analysis, 22A, 
534A 
COMMITTEE SPOTLIGHTS, Crude Fiber 
Subcommittee, 534A 
Committee Spotlights, Fat and Oil By-Prod- 
uct Analysis, 22A,582A 
Flavor Nomenclature and Standards Sub- 
committee, 658A 
Gossypol Subcommittee, 534A 
Mycotoxins Subcommittee, 534A 
Nutrition, 22A 
Seed and Meal Analysis Committee, 534A 
Sunflower Seed Analysis Subcommittee, 


534A 

COPELAND, L., elected Southwest Section 
secretary, 474A 

CORPORATE MEMBERS, list, 14A,372A, 
923A 


23 
COSMETICS, SWISS CONFERENCE to be 
held, SOSA 


tours 


110A 
Advertising 


D 


Een on PRODUCTION CLIMBING IN 
APAN, 93A 
DOUGHTIE CUP, 1978—79, awarded to R.M. 
Fox, 434A 
DUES INCREASE, AOCS Executive Director 
discusses, 318A 
otfiten na} 496A 
a receives 1979 ASA Utiliza- 
tion and Keiieon Award, 647A 


E 


er F.R., 


498A 
EIJADI, M., AOCS Northeast Symposium 
chairman, 387A 


takes emeritus membership, 





JOURNAL OF THE AMERICAN OIL CHEMISTS’ SOCIETY 


F 


FATS AND OILS, WHAT’S AHEAD FOR 
EDIBLE FATS AND OILS IN THE 1980s, 
questions and answers, 40A 

FATS & OILS OUTLOCK, Delicate Balance 
for Soybeans, 430A 

Pioneer Market, 49A 

979 Soybean Crop-—just in time, 905A 
Soybean Market Looks South, 130A 
Soybeans and Inflation, 595A 

FATS AND OILS USAGE REPORTED, U.S. 
Census of Manufactures, 547A 

FAULKNER, B., elected 1980 pro ram chair- 
man for NORCAL section of AOCS, 901A 

FEUGE, R.O., receives A.E. Bailey Award, 
333A 

FIRBERG, S., receives Society “ Cosmetic 
Chemists’ best paper award, 92 

FLYNN, B., elected president 2" AOCS 
Southwest Section, 474A 

FOUR CORNERS, report from Argentina, 
481A,642A 

report from Belgium, 481A 
report from Chile, 315A 

report from Czechoslovakia, 590A 
report from France, 128A 

report from Germany, 642A 
report from New Zealand, 128A 

FOX, R.M., wins Smalley, Doughtie Cups, 
1978—79, 434A 

FRECH, W., takes emeritus membership, 


498A 

FROM WASHINGTON, 24A,119A,302A, 
383A, 432A, 476A, 538A, 596A, 640A, 
682A,898A 


G 


GERMAN CHEMICAL SOCIETY, 1979 lec- 
ture topic announced, 93A 

GILBERT, W.J., and D.C. Tandy, Odor Con- 
trol in Edible Oil Processing, 654A 

GOSS, W.H., letter to the editor, 111A 

GOLDENFIELD, L., elected AOCS Southwest 
Section program chairman, 474A 

GOVERNING BOARD, 1979-80, pictured, 
496A 


H 


HARRIS, W., named AOCS Official Referee 
Chemist, 390A 

HAWAII, tour announced, 155A 

HOLZ, A., World Outlook, 46A 

HONORED STUDENT AWARDS, 1980, 
call for nominations, 480A,546A,584A, 


34 
HONORED STUDENTS, abstracts, 388A 
HOWARD, B.G., named chairman of the 
board for National Association of Marga- 
rine Manufacturers, 331A 
HUTCHINS, R., takes emeritus membership, 
498A 


I 


INSTITUTE OF FOOD TECHNOLOGISTS, 
fats and oils symposium announced, 29A 
“Foods Lipids’? symposium to be held, 


331 
INTERNATIONAL ASSOCIATION OF SEED 
CRUSHERS, President’s Review, Supplies, 
Markets Now Favorable, 1979, 602A 
ISF/AOCS WORLD CONGRESS, see AOCS 
71ST ANNUAL MEETING, 1980, New 
York 


J 


JANSEN, C., general chairman for North- 
east Symposium, 1979, 412A 

JOHNSTON, P., book review, Soy Protein 
and Human Nutrition, = ° wee D. Hop- 


kins & D. Wa le. = 
JOURNAL O *RMERICAN OIL 
CHEMISTS’ SOCIETY, Statement of 
Ownership, Management and Circulation, 


670A 
K 


KALUSTIAN, P., named president of ISF for 
ISF /AOCS World Congress, 38A 

KERN, J., profile, 902A 

KINCS, F., installed as AOCS North Central 
Section president, 474A 

KRITSCHEVSKY, D., speaks on “Diet and 
—ae at Northeast Section meet- 
ing, 

KROMER, G., U.S. Oilseeds and Products 
Outlook, 48A 


L 


LAI, KUO-YANN, book review, Emulsions, 
Latices and Dispersions, P. Becher & M.N. 
Yudenfreund, eds., 1978, 896A 

Surfactants and Interfacial Phenomena, by 
M.J. Rosen, 108A 

LEAD ACETATE, FDA ruling, 402A 

LETTER TO THE EDITOR, Warren Goss re- 
calls trip to Germany, 11 1A 

LEYSEN, R., Soy oil consumption trends in 
the EEC, 892A 

LINFIELD, W., book review, Tensid Taschen- 
buch, 1978, 697A 

LOVE, J., elected 1980 chairperson of 
NORCAL section of AOCS, 901A 

LOWERY, E. installed as AOCS member-at- 
large, 1979—80, 376A 

LUDDY, F., installed as AOCS Secretary, 
1979—80, 376A 


M 


McCLUNG, L.D., 
at-large, 376A 

McKENNA, F., chosen AOCS NORCAL Sec- 
tion chairman, 127A 

MATTHEWS, D., promoted by PVO, 901A 

MELENKOVITZ, H., promoted by PVO, 


901A 

METRIC COMMISSION CANADA, converis 
edible oil industry, 382A 

MILLER, »., named San Francisco Annual 
Meeting keynote speaker, 285A,492A 

MILNER, J.A., book review, Liver and Aging, 
K. Kitani, ed., 1978, 896A 

MIN, + joins Ohio State University staff, 
597 


installed as AOCS member- 


named program cochairman for 1980 meth- 
olology Short Course in New York, 364A 
= J., 40 years with Colgate-Palmolive, 


MONOGRAPH, Geometrical and Positional 
Fatty Acid Isomers, E. Emken & H. Dut- 
pe eds., to be published by AOCS, 1979, 


MOUNTS, T.L., named program chairman for 
1980 processing Short Course in New 
York, 364A 


N 


NAGEL, N., elected AOCS Southwest Section 
treasurer, 474A 
NATIONAL RENDERERS’ ASSOCIATION, 
1978 annual meeting held; 1979 meeting 
announced, 24A 
officers named for 1979-80, 331A 
NAUGHTON, F., installed as AOCS Vice- 
president, 1979-80 376A 
named 1980 Short Course local chairman, 


364A 

NEW PRODUCTS, 20A, 120A, 306A, 380A, 
426A, 478A, 542A, 598A, 644A, 680A, 
915A 

NEW PUBLICATIONS, 24A, 
488A, 594A, 638A, 698A 

NITROSAMINES, and cosmetic products, 


445A 
NORRIS, F., profile, 310A 


110A, 432A, 


Oo 


OBITUARIES, sa. L., 646A 
Altherr, F., 412 
Beatty, N., 5 ia 
Bennett, H.C., 379A 
De Smet, J.A., 300A 
Dormitzer, H.C., 646A 
Gahm, J.R., 51A 
King, A.E., 126A 
Lemancik, J.F., 126A 
O’Doherty, P.J.A., 900A 
Olcott, H., 379A 
Pons, W.A., Jr., 300A 
Rich, J.R., 599A 
Richardson, A.S., 51A 
Richey, T.B. Jr., S99A 
Russey, E.D., 421A 
Seabold, E.0., 379A 
Seed, F., 646A 
Stratton, T.C., 460A 

ODOR CONTROL IN EDIBLE OIL PRO- 

— by W.J. Gilbert & D.C. Tandy, 


54A 

OILS AND NATURAL RESINS, selected 
consumption by the paint industry, 
1974—77, 390A 

OILSEED OUTLOOK, 1979, record year pre- 
dicted, 45A 


VOL. 56 


OILSEEDS, U.S. oilseeds and products out- 
look, by G. Kromer, 48A 
World Outlook, by A. Holz, 46A 
OILSEEDS AND OILS, Internatiional Con- 
gress, 1979, New Delhi, India, 640 re- 
gistrants, 384 A 
OUTLOOK FOR SOY—1980s, 650A 


P 


PEOPLE & PLACES, 18A, 126A, 304A, 
374A, 422A, 472A, 536A, 582A, 646A, 


684A, 900A 
PERKINS, E.G., AOCS Short Course session 
chairman, 1979, 586A 
book review, Base-Catalyzed Reactions of 
Hydrocarbons and Related Compounds, 
by H. Pines & W.M. Stalick, 108A 
Encyclopedia of Chemical Technology, Vol. 
, Kirk-Othmer, ed., 108A 
Guide to Basic Information Sources in 
Chemistry, by A. Antony, 1979, 697A 
Lipids as a Source of Flavor, by M.K. 
upran, 110A 
named 1979 recipient of Chicago Chroma- 
tography Discussion Group’s Annual Merit 
Award in Chromatography, 390A 
PERSONAL CARE PRODUCTS, Swiss, grow- 
ing 1—2% a year, 402A 
ey Se ory ovate 
nounced, 2 
PLACEMENT SERVICE, instructions, sample 
application, 30A 
1979, San Francisco, information and in- 
structions, 156A 
POTTS, R., book review, Principles of Indus- 
trial Chemistry, by C.A. Clausen & G. Mat- 
tson, 1979, 896A 
PRESIDENT’S CLUB & HONOR ROLL, 10A, 
106A, 296A, 366A, 416A, 464A, 528A, 
580A, 636A, 710A, 922A 
PROCEEDINGS: AOCS SHORT COURSE 
ON INDUSTRIAL FATTY ACIDS, 1979, 
Tamiment, PA, 715A 


topics an- 


R 


RANDAG, J.E., committee spokesman for 
What’s Ahead for Edible Fats and Oils in 
the 1980s, 40A 

RAPESEED, canola versus, 

REFEREE ‘CERTIFICATES 
nouncement, 921A 

— CHEMISTS, 1979—80, listed, 


2A 
RESEARCH AND DEVELOPMENT- private 
and public views, 119A 
RHEE, K.C., promoted at Texas A&M, 902A 
ROSENTHAL, M., awarded International 
Prize for Cosmetology and Perfumery, 
562A 
receives Society of Cosmetic Chemists’ 
Merit Award, 92A 
RUTGERS UNIVERSITY, alumni association 
formed, 39A 


2A 
1980-81, an- 


Ss 


SANDERS, P.A., receives Society of Cosme- 
tic Chemists’ Medal Award, 92A 

SCHMOLKA, I.R., general chairman for 
AOCS Short Course Detergents Eight-O, 
62 


2A 
SECTIONS OF AOCS, NORCAL elects 1980 
officers, 901A 
to meet in San Francisco, 648A 
North Central Section, 1979, annual One- 
Day Symposium announced, registration 
card, 137A 
1979 a meeting, Elmwood Park, IL, 1979, 
702A 
1979—80 meetings scheduled, 594A 
Symposium held 1979, 386A 
NORTHEAST SECTION 18th Annual 
Symposium announced, registration 
card, 132A 
Dr. L.S. Silbert, speaker, 26A 
1979 Ladies’ Night, 95 attend, 474A 
meeting at Robin Hood Inn, David Krits- 
chevsky, speaker, 386A 
1979-80 meetings scheduled, 594A 
= t spmpes Symposium attracts 60, 


19th Annual Symposium, Processing and 
Nutrition of Edible Fats & Oils, invita- 
tion, 586A 

19th Annual Symposium, 1979, Process- 
ing and Nutrition of Edible Fats and 
Oils, speakers and topics announced, 
412A, 474A, 536A, 586A. 648A 





DECEMBER, 1979 


SELIKOFF, I., speaks at 18th Northeast 
Symposium, 1979, 387A 
SHORTLAND, F.B., extended emeritus 
membership by governing board, 38A 
SILBERT, L.S., speaks at Northeast Section 
dinner, 26A 
SIMS, _R.P.A., from Agriculture 
Canada, 333A 
SMALLEY CHECK SAMPLE PROGRAM, 
1980, order deadline announced, 341A 
1979 results given, 434A 
SMALLEY CUP, 1978—79, awarded to R.M. 
Fox, 434A 
SMALLEY, DOUGHTIE CUP WINNERS, 
listed, 551A 
SMALLEY PROGRAM, Referee Chemists 
Program, Vital to Nation’s Oilseed Indus- 
try, 549A 
SMITH, J.R., committee spokesman for 
What’s Ahead for Edible Fats and Oils in 
the 1980s, 40A 
SMOUSE, T.H., installed as AOCS Treasurer, 
1979-80, 376A 
SOAP AND DETERGENT ASSOCIATION, 
annual meeting, 1979, Boca Raton, FL, 
highlights, 344A 
officers elected, 345A 
SOAP, DETERGENT AND COSMETICS 
FOUR CORNERS, report from Australia, 
348A 
report from Japan, 5 
SOAP, DETERGENT ‘AND COSMETICS COM- 
MITTEE SPOTLIGHTS, 348A 
SOCIETY OF COSMETIC CHEMISTS, best 
og award presented to Stig Friberg, 
9 


Medal Award, 
Sanders, 92A 
Merit Award, 1978, given to Maurice L. 
Rosenthal, 92A 
SONNTAG, N.O.V., profile, 378A 
installed as AOCS president, 
376A 


retires 


1978, presented to Paul A. 


1979—80, 


SOYBEANS, one billion bushels predicted for 

1978—79, 389A 
US export graph, 319 

SOYCRAFTERS ASSOCIATION OF 
NORTH AMERICA, journal publication 
announced, 315A 

STEFFEN, Albert H., retires from Armour 
& Co., 534A 

SURFACE ACTIVE AGENTS, Spanish Com- 
mittee, holds Barcelona meeting, 441A 

SURIANO, J., installed as North Central Sec- 
tion secretary-treasurer, 474A 

SWERN, D., book review, Aromatic and 


A 


ACID, azelaic, synthesis from fats, 845A. 

branched chain, review, 823A 

brassylic, from erucic acid, 845A 

caffeic, in oilseeds, effect on meals, 711 

carboxystearic, C-19 synthesis, 845A 

chlorogenic, in oilseeds, effect on meal, 
711 

p-coumaric, 
711. 

dibasic, synthesis from fats, review, 845A 

dodecanedioic, synthesis, 845A 

erucic, oxidation to brassylic acid, 845A 

epoxy, new crops as sources, 845 

2-ethoxyalkanoic, as coproduct of synthesis 
of (alpha, beta)-unsaturated acids, 867 

ferulic, in oilseeds, effect on meals, 711. 

hydroxy, new crops as sources, 845 

p-hydroxybenzoic, in oilseeds, effect on 
meals, 711 

oleic, carboxylation to carboxystearic acid, 
845A 

ozonolysis to azelaic acid, 845A 

penicillic, review of research, 784 

phytic, concentration in oilseeds, 736 

quinic, in oilseeds, effect on meal, 711 

sebacic, synthesis from castor oil, 845A. 

sorbic, hydrogenation using chromium hexa- 
carbonyl catalyst, 965 

stearic, in candles and crayons, 849A 

by water emulsion separation process, 853A 


in oilseeds, effect on meals, 


ANNUAL INDEX 


Heteraromatic Chemistry, Vol. VI, H. Sus- 
chitzky & O. Meth-Cohn, sr. ed., 532A 


committee spokesman for What’s Ahead for 

Edible Fats and Oils in the 1980’s, 40A 

SYMPOSIUM: 
53A 


Functionality of Proteins, 


The Pharmacological Effect of Lipids, J. 
Kabara, ed., published by AOCS, 1979 
606A 

The Science of Fatty Materials, Sponsored 
by Deutsche Gesellsenaft fur Fettwis- 
senschaft (DGF), information given, 294A 


T 


TAKAHASHL, Y., elected 1980 arrangements 
chairman for NORCAL section of AOCS, 
901A 

TANDY, D.C., see W.J. Gilbert 

TARANTO, M.V., book review, Functionality 
and Protein Structure, A. Pour-E:, ed., 
1979, 697A 


U 


USDA, NORTHERN REGIONAL _RE- 
SEARCH CENTER, AOCS to tour, 647A 
U.S. AGENCY FOR INTERNATIONAL 
DEVELOPMENT, ‘“‘Soybean Processing 
for Food Uses” training course to be con- 
ducted, 331A 
U.S. may have third consecutive record soy- 
bean crop, 484A 


v 


VAN DUYNE, F.O., book review, The Book 
y ages by W. Shurtleff & A. Aoyagi, 
5 


WwW 


WALL, R., named AOCS Official Referee 
Chemist, 390A 

WELLS, P.A., chosen coger 4 Section 
chairperson/ elect-secretary, 127A 

WHY BECOME AN OFFICIAL REFEREE 
CHEMIST, 550A 

WILLIS, B., elected 1980 treasurer of 
NORCAL section of AOCS, 901A 

WITTING, L.A., book review, Advances in 


SUBJECTS 


suberic, synthesis from fats, 845A 
syringic, in oilseeds, effect on meals, 711 
undecandioic, synthesis, 845A 
a,6-unsaturated, synthesis, 867 
vanillic, in oilseeds, effect on meals, 711 
ACID VALUE of commercial fatty acids, 
786A 
ADHESIVES, use of dimer acids, 849 
Aegle marmalos, properties of seed oil, 647 
AFLATOXIN, field contamination of corn in 
Georgia, 798 
inactivation, by ammonia, 803,808 
in cottonseed meal, 803 
minicolumn screening methods, 795 
rapid analysis in dairy products, 800 
review of research, 784 
variability of testing in corn, 789 
AGING, effect on liver, book review, 896 
Aiphanes acanthophylia, fatty acid distribu- 
tion of seed oil, 528 
ALCOHOL, cetyl, properties, 853A 
formation during beef irradiation, 
lauryl, properties, 853A 
myristyl, properties, 853A 
oleyl,. properties, 853A 
see also fatty alcohols. 
stearyl, properties, 853A 
ALCOHOL ETHYOXYLATES, viscosity, 
pour point and chain-length relation, 918 
ALCOHOL SULFATES, see sulfates. 
ALCOHOLYSIS of fats and oils, 751A 
ALDEHYDES, formation during beef irradi- 
ation, 611 


611 
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Lipid Research, R. Paoletti & D. Kritchev- 
sky, eds., 592A 

Advances in Parenteral Nutrition, 1.D.A. 
Johnston, ed., 1978, 897A 

Application of High pameanenes Liquid 
Chromatography, A. Pryde & M.T. Gilbert, 
1979, 697A 

Densitometry in Thin Layer Chromatogra 
phy—Practice and Applications, J.C. 
Touchstone, J. Sherman, eds., 532A 

The Fat Soluble Vitamins, Handbook of 
TV Research, Vol. 2, H.F. DeLuca, ed., 
16 


Function and Biosynthesis of Lipids, Ad- 
vances in Experimental Medicine and Bio- 
logy, Vol. 83, N.G. Bazan, R.R. Brenner 
& N.M. Guisto, eds., 16A 

Instrumentation for High-Performance 
Liquid Chromatography, by J.F. Huber, 


638A 
WOLFF, J.P., committee spokesman for 
What’s Ahead for Edible Fats and Oils in 
the 1980’s, 40A 
WORLD CONFERENCE ON SOYA PROCES- 
SING AND UTILIZATION, 1980, Aca- 
PULCO, announcement, 578A,632A, 
684A,906A 
WORLD CONFERENCE ON VEGETABLE 
FOOD PROTEINS, advisory committee, 
pictured, 222A 
commission of European committees report, 
282A 
list of delegates, 262A 
Dutch Evening photographs, 260A 
executive committee, pictured, 214A 
exhibitors listed, 244A 
exhibitors photo collage, 248A 
Greetings from..., 242A 
honorary committee, pictured, 218A 
ladies’ program committee, listed, 230A 
local committee, pictured, 230A 
opening ceremony photographs, 252A 
participating organizations, listed, 
photographs of ladies’ program, 
round table discussion reporters 
287A 
steering and program committee, 
234A 


WORLD SOYBEAN RESEARCH CON- 
FERENCE II, date announced, 7A 


Z 


238A 
258A 
listed, 


listed, 


ZILCH, K., receives 18th Fatty Acid Service 
Award from Fatty Acid Producer’s Council 
344A 


ALKANES, formation during beef irradiation, 
611 
structure relationships by computer model- 
ing, 1008 
ALKANOLAMIDES, as detergent additives, 
809A 
preparation from methyl esters, 770A 
ALKENES, formation during beef irradiation, 
611 
ALKYL DIMETHYL POLYOXYETHYLENE 
QUATERNARIES, properties, 1015 
ALKYL PHOSPHATE SURFACTANTS, skin 
irritation, 604 
ALKYLTHIOMETHYLPYRIDINUM CHLO- 
RIDES, synthesis and bactericidal proper- 
ties, 830 
ALLYL ESTERS of crambe oil, preparation, 
855 
ALLYL ISOTHIOCYANATES, HPLC analy- 
sis in rapeseed meal 837 
AMIDES, ethoxylated, preparation and use, 
796A 
from fatty acids, 796A 
fatty, ethoxylated, 796A 
solubility in various solvents, 796A 
AMINE OXIDES, determination in deter- 
gents, 701 
fatty acid, manufacture and uses, 796A 
manufacture and uses, 796A 
AMINES, ethoxylated, 796A 
from fatty acids, 796A 
secondary, preparation and _ uses, 
tertiary, preparation and uses, 802A 


802A 
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AMINES, FATTY, analytical testing, 786A 
melting points, 796A 
secondary and tertiary, 802A 
AMPHOTERIC £-ALANINES, effect of pH 
on properties, 914 
AMPHOTERIC SURFACTANTS. See surfact- 
ants, amphoteric. 
AMYLOMAIZE, lipids of germ, endosperm, 
pericarp, 531 
ANIMAL FATS. See fats, animal. 
ANTIMICROBIAL ACTIVITY of fatty acids 
and derivatives, 760A 
of soap aroma agents, 595 
ANTIOXIDANTS, determination in edible 
oils by gel permeation chromatography, 12 
effectiveness of BHA bonded to glass, 894 
effect on odors during fat frying 659 
evaluation of S-nitrosocysteine, 74 
APPLE SEED TRIGLYCERIDES, glyceride 
distribution, 648 
Arachis hypogaea (peanuts), triacylglycerol 
composition, 953 
Arachis villosulicarpa (peanut), triacylglycerol 
composition, 953 
Areca sp., fatty acid distribution of seed oil, 
528 
Arecastrum romanizoffianum, fatty acid dis- 
tribution of seed oil, 528 
ATHEROSCLEROSIS, comparison of vege- 
table and animal protein diet, 135 
Atropa belladonna (nightshade), 
weed in soybeans, 706 
AUTOXIDATION, of oils, effect of sugars, 742 
Aveng sativa, lipid composition of oats, 80 
AZELAIC ACID, See acid 


as toxic 


B 


BACTERICIDAL PROPERTIES of fatty 
acids and derivatives, 760A 
of pyridinum chlorides with alkylthiomethyl 
groups, 830 
Bactris major, fatty acid distribution of seed 
oil, 528 
BAKED PRODUCTS, use of oil, 944,948 
BEANS, dry roasting, 168 
effect of processing on nutritive value, 150 
BEEF, irradiated, lactone formation, 906 
radiolytic compounds, 611 
BEEF PATTIES, extending by oilseed meals, 
86A 
Bentinckia nicobarica, fatty 
tion of seed oil, 528 
BETAINES, as lime soap dispersants in soap- 
based detergents, 771 
BHA (butylated hydroxyanisole), bonded to 
glass antioxidant activity 894 
determination in edible oils, 12 
BHT (butylated hydroxytoluene), determina- 
tion in edible oils, 12 
BLEACHING EARTHS, adsorption of caro- 
tene, 672 
Borassus flabellifer, 
tion of seed oil 528 
BOROHYDRIDE, determination in organic 
media, 520 
BRANCHED CHAIN FATTY 
acids. 
BRASSYLIC ACID. See acid. 
BREAD, emulsifiers used with oil, 
food emulsifier uses, 831A 
use of oil, 944 
with soybean protein, 301 
BREAD DOUGHS, effect of gluten, 78A 
BREAD SOFTENERS, 831A 
9-BROMONOANOIC ACID, synthesis, 22 
BUTENYL ISOTHIOCYANATES, HPLC 
analysis in rapeseed meal, 837 
BUTTERFAT, hydrocarbon components, 485 
Buttia capitata, fatty acid distribution of seed 
oil, 528 
tert, BUTYL HYDROQUINONE, determina- 
tion im edible oils, 12 
BUTYLATED HYDROXYANISOLE. See 
BHA 
BUTYLATED HYDROXYTOLUENE. See 
BHT 


acid distribu- 


fatty acid distribu- 


ACIDS. See 
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CAFFEIC ACID. See acid. 
CAKES, use of vegetable oils, 948 
CALCIUM COMPLEXING SPECTROPHO- 
TOMETRIC DETERMINATION, 591 
CALCIUM STEAROYL-2-LACTYLATE, as 
food emulsifier, 831A 
Calendula officinalis, as potentiai source of 
conjugated oils, 845 
CANDLES, stearic acid use, 849A 
CAPILLARY COLUMN GAS CHROMA- 
TOGRAPHY, analysis of fatty acids, 933 
CAPRIC ACID, toxicity and skin irritation 
studies, 760A 
CAPRYLIC ACID, toxicity and skin irritation 
studies, 760A 
CARAMEL, containing soy protein, 354 
w-CARBETHOXY FATTY ACIDS, reaction 
of sodioesters with brominated acids, 22 
CARBONYLS of palm oil and Nigerian 
cassava foods, 512 
CARBOXYSTERIC ACID. See acid 
Cardamine impatiens, as potential crop for 
hydroxy acids, 845 
CARDENOL, in cashew nut oil, 616 
CAROTENE, adsorption by bleaching earths, 
672 
Caryota mitis, fatty acid distribution of seed 
oil, 528 
Caryota urens, fatty acid distribution of seed 
oil, $28 
CASHEW NUT OIL, cardenol content, 616 
CASTOR OIL, alkaline treatment to yield se- 
bacic acid, 845A 
isocyanate modified, 624 
use in industrial products, 717A 
CASTOR OIL ESTOLIDES, as plasticizers 
for polyvinyl chloride, 569 
CASTOR SEED, as toxic weed in soybeans, 
706 
CATALYSTS, hydrogenation 664 
Centranthus macrosiphon, as potential source 
of conjugated oils, 845 
CEREALS, zearalenone occurrence, 
CETYL ALCOHOL. See alcohol 
CHEESE, cottage, comparison of human, rat 
and chemical assays, 156 
CHEMICAL TECHNOLOGY, 
book review, 108A 
CHEMISTRY, guide to information sources, 
book review, 697A 
industrial principles, book review, 896A 
Chionecetes opilio (snow crab), fatty acids of 
oil, 834 
CHLOROGENIC ACID. See acid 
CHOLESTADIENE, in anhydrous butterfat, 
485 
CHROMIUM HEXACARBONYL, as hydro- 
genation catalyst, 965 
CRITININ, review of research, 784 
Cleome viscosa seed, nutritive value of meal 
503 
COATINGS, use of oils, 849 
Coccothrinax argentea, fatty acid distribu- 
tion of seed oil, 528 
Coccothrinax miraguama, fatty acid distribu- 
tion of seed oil, 528 
COCKLEBUR, as toxic weed in soybeans, 706 
COCONUT OIL, effect of heat on volatile 
components, 494 
use in industrial products, 717A 
US outlook 1979, 48A 
volatiles, 494 
COCONUT OIL ALKANOLAMIDES, as de- 
tergent additives, 809A 
COCONUT PROTEIN, see protein, coconut 
Cocos nucifera, fatty acid distribution of seed 
oil, 528 
CODEX ALIMENTARIUS, standards for fat 
and oil composition, 961 
COFFEE WHITENERS, containing soy pro- 
teins, 389 
CONDITIONERS, use in bread containing oil, 
944 
CONJUGATED OILS, potential crop sources, 
845 
COPPER CATALY ZED HYDROGENATION, 
continuous, 506 


812 


encyclopedia, 
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COPPER CHROMITE, effect of pressure on 
selectivity of catalytic hydrogenation, 
981,987 

as selective hydrogenation catalyst, 981,987 

COPPER CHROMITE CATALYSTS, activity 
in hydrogenation, 974 

COPPER HYDROGENATION CATALYST, 
activity, 974 

effect on selectivity, 36 

CORN, change in lipids during kernel develop- 

ment, 759 

enzyme cleavage of cyclopropane ring of 
steroids, 6 

field contamination with 
Georgia, 798 

inactivation of aflatoxin by ammonia, 828 

lipids of fractions, 531 

lipids of germ, endosperm, pericarp, 531, 
637,759 

testing for aflatoxin, 789 

CORNCOCKLE, as toxic week in soybeans, 
706 

CORN GERM PROTEIN, see protein, corn 
germ 

CORN OIL, phospholipids and glycolipids, 637 

CORN OIL TOCOPHEROL by HPLC analy- 
sis 668 

CORROSION INHIBITORS, fat-based, 849 

COTTAGE CHEESE, comparison of human, 
rat and chemical assays, 156 

COTTONSEED, effect of gossypol on protein 
quality 727 

flavonoid and phenolic components 727 

COTTONSEED FLOUR, food applications, 
297 

COTTONSEED MEAL, aflatoxin inactivation, 
803 

COTTONSEED OIL, hydrogenation rate, 578 

tocopherol by HPLC analysis, 668 
use in industrial products, 717A 
US outlook 1979, 48A 

COTTONSEED PROTEIN, food uses, 422 

p-COUMARIC ACID. See acid 

COWCOCKLE, as toxic weed in soybeans, 
706 

CRAB, snow, fatty acid composition of oil, 
834 

Crambe abyssinica, 
erucic acid, 845 

CRAMBE OIL, allyl esters and allyl epoxy 
esters, 855 

potential for industrial use, 845 

CRAMBE OIL WAX ESTERS, stability by 
thermogravimetric analysis, 629 

CRAYONS, stearic acid use, 849A 

CROTALARIA, as toxic weed in soybeans, 
706 

Cuphea sp., as potential sources of short chain 
acids, 845 

CYANOGENS of soybeans, effect on human 
nutrition, 121 

CYCLOSTEROIDS, cleavage of cyclopropane 
ring by enzyme from corn, 6 


aflatoxin in 


as potential source of 


D 


DAIRY ANALOGS, using vegetable proteins, 
404 


DAIRY PRODUCTS, rapid analysis of afla- 
toxin Mj, 800 
Datura stramonium (jimsonweed), as toxic 
weed in soybeans, 706 
DECAGLYCEROL, preparation and proper- 
ties, 835A 
DEEP FAT FRYING, odors, 659 
DEHYDRATED CASTOR OIL, isocyanate 
modified, 624 
DEODORIZATION, odor control, 654A 
DEODORIZER DISTILLATES, recovery 
systems, 654 
DEOXYNIVALENOL, analysis, 824 
occurrence and hazard, 820 
DETERGENT ADDITIVES, fat-based, 809A 
DETERGENTS, carbon distribution of alkyl 
sulfates by GC, 689 
fat-based, 827A 
soap-based, betaine lime soap dispersants, 
771 
soil removal from polyesters by nonionic 
surfactants, 59 
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spectrophotometric determination of cal- 
cium complexing ability, 591 
DETERGENCY, oily soil removal, 59 
DIACETOX YSCIRPENOL, analysis, 824 
occurrence and hazard, 820 
DIACETYL TARTRATE derivatives of 
monoglycerides, food uses, 831A 
DIAMIDES, fatty acid, preparation and use, 


196A 
DIAMINES, 
802 
DIBASIC ACIDS, in synthetic lubricants, 
841A 


fatty, preparation and _ uses, 


see also acids 

DIELECTRIC CONSTANT, as measure of 
deterioration, 746 

DIETHYLENE GLYCOL MONOESTERS, 
determination of diester, 775 

DIGLYCERIDES, animal feeding studies, 


760A 
DIGLYCEROL, preparation and properties, 
5 


835A 
DIHYDROGENATED TALLOW QUATER- 
NARIES, effect of manufacturing vari- 
ables on solution properties, 542 
DIMER ACIDS, clay-catalyzed polymeriza- 
tion, 782A 
industrial uses, 782A 
production and properties, 782A 
DIMER ACID-BASED POLYAMIDES, uses, 
782 


Dimorphotheca sinuta, as potential crop for 
hydroxy acids, 845 
as potential source of conjugated oils, 845 
N, “§ Tonterameerrel N,N',N’ -tetramethyl- 
-(3- OXAPENTYLENE) DIAMMO- 
Niv BROMIDE, synthesis, 1015 
DISHWASHING, effect of temperature on 
spotting, 909 
energy conservation by phosphates, 909 
DISPERSIONS, emulsions, lattices, book 
review, 896A 
DISTILLATION, fractional of fatty acids, 


DODECANEDIOIC ACID, see acid. 
ae a formation from wheat flours, 


DOUGH CONDITIONERS, 
containing oil, 944 

DRYING OIL industries, use of vegetable 
oils, 717A 


use in bread 


E 


EDIBLE FATS AND OILS, projections for 
1980s, 40A 
EDIBLE OILS, antioxidant determination by 
gel permeation chromatography, 12 
flavor deterioration, review, 774A 
See oils 
EGG YOLK, phospholipid extraction, 585 
Elaeis ineensis, fatty acid distribution of 
seed oil, 528 
Elaeis oleifera, fatty acid distribution of seed 


oil, 5 
EMULSIFICATION, use of proteins, 
EMULSIFIERS, food, fat-based, 831A 
role of proteins, 71A 
use in bread containing oil, 944 
EMULSIONS, latices, dispersions, book re- 
view, 896A 
ENERGY, —— use of Euphorbia lathris 
extract, 95 
ENZYMATIC. FAT-SPLITTING, | see 
splitting, enzymatic 
EPOXY ALKANES, synthesis and properties, 


537 

1, gh ol alge eateat 
properties 

1 a'EPOXYHEXADECANE, 
properties, 5 

1, 2EPOXYOCTADECANE, 
propert §37 

i, 2 EPOXY TETRADECANE, 


progertas 537 ‘ 
ER C ACID, see acid 
es ce OILS, antimicrobial activity of 
12 materials, 595 
ESTERIFICATION of fatty acids, 751A 
ESTERS, formation during beef irradiation, 
611 
methyl, as substitutes for fatty acids, 853A 
sugar, preparation, 853A 
ETHER SULFATES, see sulfates 
ETHOXYLATED ALCOHOL SULFATES, 
see sulfates 
ETHOXYLATED AMIDES, see 
ethoxylated 
ETHOXYLATED AMINES, 


T1A 


fat- 
synthesis and 
synthesis and 
« Synthesis and 


synthesis and 


amides, 


see amines 
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ETHOXYLATION of fatty acids, manufac- 
ture and uses, 774A 
of sorbitol esters, 774A 
Euphorbia lathris, hydrocarbons in extract, 
957 


Euphorbia lathris, lipids as energy sources, 957 
EVAPORATION RETARDANTS, fat- based, 


849 
EXTRACTION of new oilseeds, economic 
model, 29 


F 


FABA BEAN PROTEIN, see protein, faba bean 
FABRIC SOFTENERS, effect of manufac- 
turing variable in quaternary manufacture, 
542 
fat-based, 849 
FAT-BASED SURFACTANTS, 827A 
FAT METABOLISM, 760A 
FATS, animal, use in industrial products, 726A 
antioxidant determination by ge! permeation 
chromatography, 12 
batch and continuous soap processes, 827A 
commercial, authenticity by Codex stan- 
dards, 961 
commercial, graphical GLC composition 
information, 961 
in detergents, 827A 
edible, projections for 1980s, 40A 
in foods, fatty acid composition by capillary 
GLC, 933 
historical review of uses, 716A 
interesterification, 751A 
liquid chromatography of methyl esters using 
silver nitrate-silicic acid column, 510 
1979 production estimates, 46A 
odor during cooking and frying, 659 
preparation of dibasic acids, tata 845A 
radiolysis products in beef, 61 
of snow crab, com osition, 834 
splitting by batch and continuous auto- 
clave processes, 812A 
splitting processes, 812A 
FATS AND OILS, analysis of traces of 
anionic detergents, 861 
as chemical intermediates, 849 
graphic fatty acid composition information 
for Codex Alimentarius standards, 961 
rapid unsaponifiable matter method, 634 
FAT-SPLITTING, autoclave process, 729A 
continuous process, 729A 
enzymatic, 729A 
review, 729A 
Twitchell process, 812A 
FAT-SOLUBLE VITAMINS, book review, 


16A 
FAT STABILITY, oxygen bomb test method, 


1 
FATTY ACIDS, analysis, 819A 

analysis by gas chromatography, 

analysis, see LC, TLC, IS, NMR 

antimicrobial activity , review, 760A 

bactericidal, fungicidal and toxicological 
properties, review, 760A 

from batch and _ continuous 
processes, 812A 

a-bromo, dehydrohalogenation, 867 

in candles, 849A 

w-carbethoxy, reaction of sodioesters with 
brominated acids, 22 

conjugated, selective hydrogenation to cis- 
monoene, 965 

effect of feed stock contaminants on 
finished —- quality, 743A 

effects of processing steps on product 
quality, 743A 

enzymatic exchange in triglycerides, 676 

esterification, 751A 

ethoxylation, 774A 

eye irritation, 760A 

by fat splitting, 729A 

sy ae processes, 812A 

4 splitting using superheated steam, 


819A 


autoclave 


in on fats by capillary GLC, 933 

formation during beef irradiation, 

fractional distillation, 743A 

free, gas chromatographic determination, 77 

hydrogenation, 732A 

isostearic and other branched acids, 823A 

liquid chromatography of methyl esters 
using silver nitrate-silicic acid column, 510 

marine oils as raw materials, 793A 

a points of cis and trans, 759A 

methyl esters for industrial uses, 853A 

new crops as sources, 845 

oral toxicitiy, 760A 

by panning and pressing process, 739A 

in paper products, 849A 


611 
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from petroleum and natural 
physical properties, 759A 
physical property tests, 786A 
polyglycerol esters, review, 831A 
product forms and packaging, 779A 

quality control, 786A 

saturated, U.S. commercial production, 


gas, 805A 


separation by Armour-Texaco process, 739A 
separation by Emersol process, 739A 
trans-, separation from cis isomers, 819A 
separation by Henkel process, 739A 
cis-, separation from trans isomers, 819A 
separation of cis and trans isomers, 819A 
separation processes review, 739A 
separation by Solexol process, 739A 
synthetic, commercial products, 805A 
in synthetic lubricants, 841A 
synthetic, review, 805A 
traditional analysis, 786A 
unsaturated, polymerization 
782A 
U.S. commercial production, 716A 
uses, review, 805A, 849A 
U.S. production and use, 716A 
by water emulsion separation process, 
853A 
in water evaporation control, 849A 
in water-proofing compounds, 849A 
See also acids 
FATTY ACID AMIDES, manvfacture and 
uses, 796A 
FATTY ACID DERIVATIVES, bactericidal 
activity, 760A 
U.S. production, 779A 
FATTY ACID ESTERS of sucrose, 751A 
FATTY ACID INDUSTRY, materials of 
construction, 754A 
new developments, 853A 
pollution control, 789A 
taw materials and changes, 716A, 853A 
U.S. regulations, 768A 
FATTY ACID ISOPROPYL ESTERS, pre- 
paration from methyl esters, 770A 
FATTY ACID METHYL ESTERS, hydro- 
genation to alcohols, 770A 
hydrogenation using palladium-on-resin 
catalysts, 50,54 
as industrial chemicals, 770A 
for preparation of alkanloamides, 770A 
production and uses, 770A 
FATTY ACID MONOGLYCOL ESTERS, 
determination of diester, 775 
FATTY ACID NITRILES, manufacture and 


uses, 796A 

FATTY ACID NITROGEN DERIVATIVES, 
review, 796A 

FATTY ACID-POLYETHYLENE GLYCOL 
ESTERS, wetting properties, 873 

FATTY ACID SULFOETHYL ESTERS, as 
detergent additives, 809A 

FATTY ALCOHOL ETHYOXYLATES, vis- 
cisity-pour point relation, 87 

a. ALCOHOLS, from methyl esters, 


to dimers, 


review of preparation, chemistry and uses, 
53A 


FATTY ALCOHOLS-POLYETHYLENE 
GLYCOL ETHERS, wetting properties, 


873 
FATTY ALKANOLAMIDES, 
additives, 809A 
FATTY AMINES, analytical testing, 786A 
manufacture and uses, 796A 
FATTY ISOTHIONATES, as detergent addi- 
tives, 809A 
FATTY KETONES, see ketones, fatty 
FAVISM, 121 
FERMENTED FOODS, 
the Middle East, 367 
based on soybean protein, 356,357,363 
FERULIC ACID, see acid 
FIBERS, formation from globular proteins, 


as detergent 


in Asia, Africa and 


63A 
FIELD PEA, as meat extender for beef patties, 
86A 
protein, see protein, field pea 
FISH OILS, as fatty acid raw materials, 793A 
as potential source of long-chain fatty acids, 


T93A 
= PRODUCTS, use of vegetable proteins, 
20 


FLAVONOIDS, in oilseeds, effect on meal, 
711 
cf cottonseed, 727 
FLAVOR, of soybean protein products, 289 
of ts oy protein products, 262 
FLAXSEED, US outlook 1979, 48A 
FOAM, of odd carbon fatty acid Soaps, 880 
FOOD EMULSIFIERS, see emulsifiers 
FOOD PROTEINS, world production and 
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consumption, 173,176 
FOODS, analysis of volatiles, 552 
— evaluation of protein quality, 
141 


gas chromatography-mass spectra analysis 

of volatiles, 552 

Foronia elephantum (Indian aaa apple), 
characteristics of seed oil, 8 

FREE FATTY ACIDS, gas Eereatiillatats 
determination, 77 

FRYING OILS, see oils 

FUNGAL TOXINS, review of research, 784 

FUNGICIDAL PROPERTIES of fatty acids 
and derivatives, 760A 

FURANS, 2 pentenyl, synthesis and flavor in 


oil, 516 
FUSARENON-X, analysis, 824 
G 


GAS CHROMATOGRAPHY (GC), of fatty 
acids, 819A 
of fatty acids, 819A 
with capillary columns, book review, 108A 
GERMINATED SOYBEANS, _ nutritional 
evaluation, 160 
Ginkgo biloba, glycolipids of nuts, 549 
Ginkgo nuts, glycolipids, 549 
GLUCOSINOLATES, HPLC analysis, in rape- 
seed meal, 837 
of rapeseed meal, dietary effect, 716 
GLUTEN, dough-forming properties, 78A 
GLUTEN, WHEAT, food uses 443,477 
rotein ingredient, 306 
CERIN, commercial, 
812A 
as fatty acid by-product, 812A 
GLYCEROL, from autoclave splitting of 
fats, 812A 
concentration from sweetwater, 812A 
polymerization to polyglycerol, 835A 
production by fatty acid industry, 812A 
— processes, 812A 
rom Twitchell process, 812A 
yield from common fats and oils, 812A 
GLYCEROLYSIS of fats and oils, 751A 
GLYCOLIPIDS, of oats, 80 
GOITROGENS of soybeans, effect on human 
nutrition, 121 
GOSSYPOL, effect on cottonseed protein 
quality, 727 
in oilseeds, effect on meal, 711 
GRAINS, zearalenone occurrence, 812 
Se PROTEIN, see protein, grape- 


specifications, 


eed 
GRINDING, of peanuts in subsampling mill, 
842 


H 


HEMAGGLUTININS in soybeans, effect on 
human nutrition, 121 
HEMIGOSSYPOLONE, in cottonseed, 727 
HEXAGLYCEROL, preparation and prop- 
erties, 835A 
HIGH PERFORMANCE LIQUID CHRO- 
MATOGRAPHY (HPLC), applications, 
bookreview, 697A 
of fatty acids, 819A 
instrumentation, book review, 638A 
HOMOGENEOUS HYDROGENATION CA- 
TALYSTS, effect on selectivity, 36 
HORSEBEANS, effect of processing on nutri- 
tive value, 150 
HYDROCARBONS, base-catalyzed reactions, 
book review, 108A 
butterfat, 485 
in extracts of Euphorbia lathris, 957 
formation during beef irradiation, 611 
oe relationships by computer model- 


08 
HYDROGENATION, continuous using cop- 

per catalysts, 506 

effect of linoleic acid position on reaction 
rate, 578 

of fatty acids, review, 732A 

mechanism using palladium-on-resin ca- 
talysts, 54 

— palladium-on-resin catalyst, 45,50, 
S 


selective to cis-unsaturated products, 965 
selective using copper chromite, 981,987 
using selective copper catalyst, 974 
selectivity of nickel catalysts, 36 
using chromium hexacarbonyl catalyst, 965 
vegetable oils, catalyst selectivity, 664 
HYDROGENATION CATALYSTS, effect on 
selectivity, 36 
nickel, regeneration, 565 
selectivity, 664 
HYDROGENATION REACTORS for fatty 
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acids, 732A 

HYDROXY ACIDS, see acids 

2-HYDROXY ARETIN, removal from saf- 
flower meal, 560 

HYDROXYALKYL ALANINES, surfactant 


p> HYDROXY BENZOIC ACID, see acid 
Hyphaene schatan, fatty acid distribution 
of seed oil, 528 


I 


IGEPONS, as detergent additives, 809A 
IMIDAZOLINES, fatty, preparation and uses, 
802A 


Impatiens edgeworthii, as potential source of 
conjugated oils, 845 


INDIA, importation of edible oils, 1979, 
602A 


INDUSTRIAL CHEMISTRY, book review, 
896A 
INFANT FORMULAS, soy protein based, 


386 

INFRARED SPECTROSCOPY (IS), of fatty 
acids, 819A 

INOSITOL — nutritional effects 
in oilseeds, 

INTERESTERIFICATION of fats and oils, 
T51A 


of lard, change in glyceride composition, 


$81 

IRIDIUM COMPLEXES, as hydrogenation 
catalysts, 498 

wre BEEF, see beef, radiolytic 
compoun 

ISETHIONATES, as 


ISOPROPYL ESTERS, 
methyl esters, 770A 

ISOSTEARIC ACID, review, 823A 

ISOTHIOCYANATES, HPLC determination 
in rapeseed meal, 837 


detergent additives, 


preparation from 


J 


JIMSON WEED SEEDS, as toxic contaminant 
in soybeans, 706 
— seedlings response to photoperiods, 


JOJOBA OIL, comparison against sperm oil in 
extreme-pressure lubricants, 765 
as potential source of wax esters, 845 
stability by thermogravimetric analysis, 629 
sulfurized, lubricant evaluation, 765 
J —s SEEDS, pilot-scale processing for 
oil, 556 


K 


KETONES, fatty, in i poner products, 849A 
formation during beef irradiation, 611 
KUNITZ TRYPSIN INHIBITOR, genetics in 
soybeans, 722 


L 


LACTONES, formation during beef irradia- 
tion, 611 
in irradiated beef, 906 
LANOLIN, acids of, review, 91 
LARD, antioxidant effectiveness of BHA 
bonded to glass, 894 
change in glyceride composition during 
directed interesterification, 581 
US outlook 1979, 48A 
Latania loddigestii, fatty acid distribution 
of seed oil, 528 
LATHYRISM, 121 
LATICES, emulsions, book 
review, 896A 
LAURIC ACID, in synthetic lubricants, 841A 
toxicity and skin irritation studies, 760A 
LAURIC ACID MONOGLYCERIDE, anti- 
microbial activity, 760A 
LAURYL ALCOHOL, see alcohol 
LEAF PROTEINS, see proteins, leaf 
LECTINS in soybeans, effect on human nutri- 
tion, 121 
LEGUME FLOURS, air classification, 292 
LEGUMES, biologically active factors in 
human nutrition, 121 
LEGUME SEEDS, effect of processing on 
nutritive value, 150 
LEGUME SPROUTS, as food components, 
382 
Lesquerella, as potential crop for hydroxy 
acids, 845 
LIME SOAP DISPERSANTS, properties of 
blends with soaps, 87 
Limnanthes alba, potential for long chain 


dispersions, 
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fatty acids, 845 
LINOLEATE, hydrogenation using chromium 
hexacarbony]l catalyst, 965 
selective hydrogenation using copper chro- 


mite, 981,987 
LINOLEIC ACID, effect of position in tri- 
lycerides on hydrogenation rate, 578 
LINOLENIC ACID, methyl ester, GLC 
determination in presence of conjugated 
linoleate, 632 
as precursor of reverted soybean oil flavor, 
47A 
selective hydrogenation with copper cata- 
lyst, 974 
LINSEED OIL commercial, 
pounds in, 681 
use in industrial products, 717A 
mae — acyl exchange in trigly- 
ceri 
LIPID- PROTEIN INTERACTION, by pulsed 


nitroso com- 


R, 890 
LIPIDS, of developing maize kernels, 759 
function and biosynthesis, book review, 


16A 
protected, effectiveness for ruminant feed- 
ing, 522 
as a source of flavor, book review, 108A 
TLC analysis, book review, 532A 
LIQUID CHROMATOGRAPHY (LC), of 
fatty acids, 819A 
instrumentation, book review, 638A 
LIVER AND AGING, book review, 896A 
Livistonia rotundifolia, fatty acid distribu- 
tion of seed oil, 528 
LUPINE PROTEIN, see protein, lupine 
LUPINES, ka of processing on nutritive 
value, 1 
LUBRICANTS, comparison of jojoba and 
sperm oil, 765 
fat-based, review, 841A 
synthetic, fat-based, review, 841A 
Lunaria annua, as potential crop for long 
chain industrial oil, 845 


M 


MAIZE, change in lipids during kernel devel- 
opment, 759 
enzyme cleavage of cyclopropane ring of 
steroids, 6 
hybrid, lipids of germ, endosperm, pericarp, 
$31 


MAIZE, LIPIDS of fractions, 531 
of germ, endosperm, pericarp, 531,759 
MAIZE, WAXY, lipids of germ, endosperm, 
pericarp, 531 
MARGARINE, N-nitroso co mponet in, 681 
MARINE OILS, as fatty acid raw material, 
793A 


rapid unsaponifiable matter method, 634 
MATAIRESINAL MONOGLUCOSIDE, re- 
moval from safflower meal, 560 
MEADOWFOAM (limnanthes alba), as poten- 
tial crop for industrial oil, 845 
MEALS, OILSEED, extending of beef patties, 
86A 


1979 volume estimates, 46A 
MEAT, use of spun soy protein, 341 
MEAT ANALOGS, using vegetable proteins, 


404 
MEAT PRODUCTS, use of vegetable proteins, 
313,316,328,334 
MELTING POINTS, of fatty acids, 759A 
MENHADEN OIL, composition, 793A 
METHYL ESTERS, hydrogenation to alco- 
hols, 770A 
production and uses, 770A 
see also esters 
MILK, “re analysis of aflatoxin M,, 800 
MINICOLUMNS, for alfatoxin enstysh., 795 
MOLD-BASED TOXINS, review of research, 


784 
MONOGLYCERIDES, animal feeding studies, 
760A 
continuous process, 853A 
as emulsifiers in foods, 831A 
ethoxylated, food uses, 831A 
by glycerolysis of fats, 751A 
use in bread containing oil, 944 
MONOGLYCERIDE SUCCINATES, food 
uses, 831A 
MONOLAURIN, antimicrobial activity, 760A 
MORNING GLORY, as toxic weed in soy- 
beans, 706 
MYCOTOXINS, review of research, 784 
MYOINOSITOL phosphate Aphytate), nutri- 
tional effects in oilseeds, 7 
MYRISTIC ACID, toxicity By skin irritation 
studies, 760A 
MYRISTYL ALCOHOL, see alcohol 
MYROSINASE, hydrolysis of rapeseed gluco- 
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sinolates for HPLC analysis, 837 


N 
sae * ah eet in anhydrous butterfat, 


NICKEL HYDROGENATION CATALYSTS, 
effect on selectivity, 36 
regeneration, 565 
NIGERIAN FOODS, carbonyls of, 512 
— as toxic weed in soybeans, 


NITRILES, from fatty acids, 796A 
NITROGEN DERIVATIVES OF FATTY 
ACIDS, 796A,802A 
ew A COMPOUNDS, in edible oil prod- 
ucts, 
S-NITROSOCYSTEINE, as antioxidant, 74 
NIVALENOL, analysis, 824 
NONIONIC SURFACTANTS, 
ethoxylates, 774A 
oily soil removal from polyesters, 59 
NONIONIC WETTING AGENTS, 873 
NUCLEAR MAGNETIC RESONANCE 
(NMR), of fatty acids, 819A 
oil content of sunflowers, 961 
pulsed, a Bates of oil content of 
seeds, 1 
NUTRITION, nS book review, 897A 


fatty acid 


oO 


OATS, composition of oil and polar lipids 
from 12 varieties, 80 
lipid composition of 12 varieties, 80 
OAT PROTEIN, see protein, oat 
OCHRATOXIN, review of research, 784 
aa = | control in edible oil processing, 
654 


in frying operations, 659 
testing during frying, 659 
OILS, antioxidant determination by gel per- 
meation chromatography, 12 
antioxidant effectiveness of BHA bonded to 
glass, 894 
commercial, 
dards, 961 
commercial, nitroso compounds in, 681 
conjugated, potential crop sources, 845 
-cooking, odors in use and test methods, 659 
effect of sugars on autoxidation in emulsion 
systems, 742 
OILS, EDIBLE, flavor deterioration, review, 
T47A 


authenticity by Codex stan- 


N-nitroso compounds in, 681 
odor control in production, 654A 
oxidation of, thermal analysis, 685 
projections for 1980s, 40A 
thermal analysis of oxidation, 685 
emulsification using proteins, 71A 
in foods, fatty acid composition by 
frying, dielectric constant as measure of 
deterioration, 746 
frying, odors in use and test methods, 659 
gas chromatographic determination of free 
fatty acids, 77 
historical review of uses, 716A 
hydrogenation, selectivity, 664 
hydrogenation using copper catalysts, 974 
hydrogenation using rhodium and iridium 
complexes, 498 
Indian wood apple seed, characteristics, 
870 
industrial, new crop developments, 
industrial, USDA research, 845 
interesterification, 751A 
liquid chromatography of methyl esters 
using silver nitrate-silicic acid column, 510 
1979 production estimates, 46A 
replacement of plastic shortenings in baked 
goods, 948 
splitting by batch and continuous autoclave 
processes, 812A 
from seeds of Aegle marmelos, 647 
soybean, effect of seed handling on oil 
quality, 883 (see also soybean oil) 
of snow crab, composition, 834 
stability, improved oxygen bomb 
method, 1 
use in bread products, 944, 948 
OILS, VEGETABLE, potential for industrial 
use of new crop sources, 717A 
use in industrial products, 719A 
OIL, wood apple seed, characteristics, 870 
OILS AND FATS, see also fats and oils 
OILSEED INDUSTRY, market review, 1979, 


602A 
OILSEED MEALS, extension of ground beef 
patties, 86A 
moist heat treatment for meat extenders, 


845 


test 
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86A 
1979 volume estimates, 46A 
OILSEED PHYTATES, nutritional effects, 
736 


OILSEED PROTEINS, see proteins 
OILSEEDS, economic model for processing, 
29 
effect of phenolic compounds on flavor and 
nutrition of protein products, 711 
oil content by wide line NMR, 961 
US outlook, 1979, 48A 
world production and projection for 1980s, 


650A 
OLEIC ACID, by panning and pressing 
process, 739A 
see also acid 
OLEOLACTONES, in irradiated beef, 906 
OLEYL ALCOHOL, see alcohol 
OLIVE OIL, commercial, nitroso compounds 
in, 681 
detection of “‘B-residue’’, 585 
Iranian, composition, 925 
tocopherol by HPLC analysis, 668 
OLIVE POMACE OIL, detection in virgin oil, 
588 
Oncosperma horrida, fatty acid distribution 
of seed oil, 528 
Orbingya cohune, fatty acid distribution of 
seed oil, 528 
OXAZOLIDINETHIONE, HPLC determina- 
tion in rapeseed meal, 837 
OXIDATION, of oils, effect of sugars, 742 
OXYGEN BOMB, improved apparatus for 
testing fat stability, 1 


P 


PALLADIUM, as catalyst for soybean oil 
Bis Tore 571 
PALLADIUM-ON-RESIN, as selective hydro- 
genation catalyst, 45,50,54 
mechanism at hydrogenation, 54 
PALM FAMILY, lipids of, 528 
PALMITOLACTONES, in irradiated beef, 


906 
PALM OIL, carbonyls of, 512 
crystallization behavior, 753 
polymorphism by thermal analysis, 753 
tocopherol analysis a TLC and GLC, 33 
US outlook 1979, 48 
PANCREATIC HYPERTROPHY, 
dag Peas 2 levels 
flour, 
PANCREATIC LIPASE, see lipase 
PATULIN, review of research, 784 
PEANUT FLOUR, comparison of human, 
rat and chemical assays, 156 
food applications, 474 
PEANUT MEAL, as meat extender for beef 
patties, 86A 
PEANUT OIL, from African varieties, com- 
position, 901 
fatty acid composition, 953 
tocopherol by HPLC analysis, 668 
triglycerides from different cultivars, 953 
PEANUT PROTEIN, see protein, peanut 
PEANUTS, evaluation of subsampling mill, 
2 


effect of 
in dietary soy 


84 
fatty acid distribution of African varieties, 
901 


oil composition of different cultivars, 953 
oil content by pulsed NMR, 900 
triacylglycerols of different cultivars, 953 
US outlook 1979, 48A 
eed TRIGLYCERIDES, structures by 
Age hydrolysis, 953 
-“ effect of processing on nutritive value, 


PECAN ery as meat extender for beef 
atties, 
PE TCILLIC. ACID, see acid 
PENTENYL FURANS, see furans, 2 pentenyl 
PENTENYL ISOTHIOCY ANATES, HPLC 
analysis in rapeseed meal, 8 
ee — u ee effect 


eals, 711 
PHENOLIC MATERIALS of cottonseed, 727 
PHOSPHATE ANIONIC SURFACTANTS, 
skin irritation, 604 
PHOSPHATES, in machine 
energy conservation, 909 
PHOSPHATIDES, — conversion factor 
from phosphorus, 9 
PHOSPHOLIPIDS, of Re. maize 
kernels, 759 
of oat:, 80 
selective extraction from egg yolk, 585 
PHYTATES, — on mineral availability of 
oilseeds, 73 
removal Le, soy protein, 7 
PHYTATES OF O LSEEDS. ‘cutstihenat ef- 


dishwashing, 
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fects, 736 
PHYTENE-1, in anhydrous butterfat, 485 
PHYTENE-2, in anhydrous butterfat, 485 
PHYTIC ACID in oilseeds, nutritional effects, 


736 
PLASTICIZERS, fat-based, 849 
use ot vegetable oils, 7 17A 
PLATINUM HYDROGENATION CATA- 
LYSTS, effect on selectivity, 36 
POKEWEED, as toxic weed in soybeans, 706 
POLLUTION CONTROL, in fatty acid indus- 


try, 789A 
POLYETHYLENE GLYCOL ESTERS, wet- 
ting properties, 873 
POLYETHYLENE GLYCOL MONOESTERS, 
wetting properties, 873 
POLYGLYCEROL ESTERS, review, 
toxicity studies, review, 760A 
POLYMORPHISM, computer modeling of 
hydrocarbon structure, 1008 
of palm oil, 753 
POLYOXYETHYLATED SURFACTANTS, 
see surfactants 
POLYOXYETHYLENE ALKYLAMINES, 
196A 
POLYOXYETHYLENE GLYCOLS, 
sion to dibromides, 1015 
POLYSORBATES, as food emulsifiers, 831A 
toxicity studies, 760A 
use in bread containing oil, 944 
POPPY, sterols of fresh and stored seeds, 995 
POTATO PROTEIN, flavor and food use pos- 
sibility, 295 
see also protein, potato 
POUR - yt wot surfactants, relationship to 
viscosity, 8 
PROTEASE INHIBITORS, in soybeans effect 
on human nutrition, 121 
PROTEIN, by air classification of legumes, 
292 


835A 


conver- 


animal, world production, 176 

bioassay using Tetrahymena thermophila, 
103 

biological and chemical assays for measure- 
ment of food quality, 103 

cereal, toxicity, 168 

coconut, properties, 448 

computed PER test, 103 

corn germ, 479 

from cottonseed, 297 

cottonseed, food uses, 422 

dough-forming properties, 78A 

as emulsifiers, 71A 

enzyme-modified whipping agents, 345,350 

faba bean, properties, 450 

field pea, properties, 4506 

functionality and structure, book review, 


697A 

globular, fiber formation, 63A 

grapeseed, properties, 457,460 

hydration, 53A 

interaction with water, 53A 

leaf, properties, 469,471,472 

lupine, properties, 460 

moist heat treatment of oilseed meals for 
meat extenders, 86A 

nutritional quality measurement, 103 

oat, food applications, 481 

oilseed, nutritional effect of phenolic com- 
pounds, 711 

world production, 176 

peanut, food uses, 425,474 
tato, flavor “nd food use possibility, 295 

ood potential, 449 

enaiity by rat feeding tests, 154 

rapeseed, amino acid composition, 716 

properties and food potential, 431,475 

rapeseed concentrate, preparation, 716 

safflower, properties, 454 

sesame, properties, 463 

sorghum, food applications, 481 

PROTEIN, SOYBEAN, in caramels, 

in dry sausage, 414 

economics of use in Danish meat products, 
184 

effect of pH on properties, 242 

emulsifying properties, 242 

factors influencing food markets, 398,407, 

13 


354 


functional properties, 242,272 
gelation, 242 
in human nutrition, review, 110 
hydration, 242 
in ice cream type products, 392 
solubility behavior, 242,272 
viscosity, 242 
in whey-soy drink mix, 392 
PROTEINS, spun, nutritional evaluation, 146 
sunflower, properties and food potential, 
438 


texturization, 63A 
triticale, food applications, 481 
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wheat gluten in foods, 306 
“= me and consumption, exports, 


73,1 
PROTEINS, VEGETABLE, atherosclerosis ef- 
fect, 1 
in dairy products, 383 
detection in meat products, 285 
effect on markets of price fluctuation of 
meat, 181 
effect of processing on properties, 290 
European eoeTy on use in meat prod- 
ucts, 211,224,2 
in fermented i 356,357,363 
flavor problems, 262 
food utilization in Japan, 338 
functional characteristics, 272,280 
for human consumption in meat products, 


hydrolyzed and autolyzed, 375 
labeling of foods, 240 
legislative regulation 196,201,206 
in meat products, 313,316 
nutrition legislation, 234 
in processed seafood products, 320 
product identity _ ation, 234 
in snacks, 304,31 
solubility, 272,280 
texture in foods, 259 
U.S. labeling — 234 
viscosity, 272,280 

= FOODS, biological 


PROTEIN FUNCTIONALITY, symposium, 
5 
PROTEIN-LIPID INTERACTION, by pulsed 


NMR, 890 

PROTEIN QUALITY, comparison of human, 
rat, and chemical assays, 156 

PROTEIN WHIPPING AGENTS, in confec- 
tions, 345,350 

PYRIDINIUM CHLORIDES, 
bactericidal properties, 830 


evaluation, 


synthesis and 


Q 


QUATERNARY AMMONIUM BROMIDES, 
difunctional, critical micelle concentration, 
1015 

difunctional with polyoxyethylene bridge, 
properties, 1015 
physical & chemical properties, 1015 

QUATERNARY AMMONIUM CHLORIDES, 
effect of manufacturing variables, 542 

QUATERNARY AMMONIUM SALTS, pre- 
paration and uses, 802A 

QUINIC ACID, see acid 


R 
RADIATION, of beef, products from fats, 


611 
RAPESEED, glucosinolates, dietary effect, 
716 
metal content of seed, oil and meal, 998 
sterols of fresh and stored seeds, 995 
RAPESEED aaa sinapine as flavor com- 
ponent, 71 
RAPESEED MEAL, HPLC method for iso- 
thiocyanates and oxazolidinethione, 837 
rat feeding studies, 716 
zinc, lead, cadmium and copper content, 


998 
RAPESEED OIL, high erucic, minor fatty 

acids, 15 

low erucic, minor fatty acids, 15 

minor fatty acids, 15 

selective hydrogenation using copper chro- 
mite catalyst, 981,987 

selective hydrogenation with copper cata- 
lyst, 974 

thermal analysis of oxidation, 685 

_ lead, cadmium and copper content, 


RAPESEED PROTEIN, see protein 
Raphia farinfera, fatty acid distribution of 
seed oil, 528 
Raphia_ hookeri, 
seed oil, 528 
Raphia regalis, fatty acid distribution of seed 
oils, 528 
Raphia_ sudanica, 
seed oil, 528 
Raphia_ vinifera, 
seed oil, 528 
— of soybean oil, effect on sterols, 


fatty acid distribution of 


fatty acid distribution of 
fatty acid distribution of 


B-RESIDUE, detection in olive oil, 588 

RHODIUM COMPLEXES, as hydrogenation 
catalysts, 498 

RICE BRAN, treatment with metabisulfite to 
minimize fatty acid development in oil, 


JOURNAL OF THE AMERICAN OIL CHEMISTS’ SOCIETY 


589 

Roystonia — fatty acid distribution of 
seed oil, 5 

RUMINANT FEEDING, effectiveness of pro- 
tected lipids, 522 


Ss 


Sabal blackburniana, fatty acid distribution of 
seed oil, 528 

Sabal mexicana, fatty acid distribution of 
seed oil, 528 

Sabal palmetto, fatty acid distribution of seed 


oil, 52 
Sabal texana, fatty acid distribution of seed 


oil, 528 

SAFFLOWER AUTOXIDATION, 
sugars in emulsions, 742 

SAFFLOWER MEAL, removal of deleterious 
glucosides, 560 

SAFFLOWER OIL, peteamestios rate, 578 

tocopherol by HPLC analysis, 6 
ee PROTEIN, see esi saf- 


flow 
SATURATED FATTY ACIDS, by high pres- 
aie hydrogenation, 732A 
USAGES, use .f soybean proteins, 330 
SCIRPENTRIOL, analysis, 824 
SCRUBBERS, odor control in oil deodoriza- 


effect of 


tion, 654A 
SEBACIC ACID, mono ethyl ester, synthesis, 
22 


SEBACIC ACID, see also acid 
SECONDARY AMINES, see amines 
SELECTIVE HYDROGENATION, palladium- 
on-resin catalyst, 45,50,54 
effect of catalysts, 36 
SESAME OIL, hydrogenation § rate, 578 
SESAME PROTEIN, see protein, sesame 
Sesbania sesban seed, oil composition, 904 
SHORTENING, antioxidant determination by 
gel permeation chromatography, 12 
use of oils in bakery products, 944,948 
wey effect on odors during fat fry- 


SILK BWORM CHRYSALIS OIL, triglyceride 
composition, 620 
Simmondsia californicus (jojoba), as potential 
source of wax esters, 845 
Simmondsia chinensis (jojoba), as potential 
source of wax esters, 845 
a ak in jojoba, response to photo- 
erio 
SINAPTIC ACID, see acid 
SKIN IRRITATION of fatty acids, 760A 
SNOW CRAB, see crab 
SOAPS, with odd carbon numbers, foaming, 
880 
physical properties of blends with lime soap 
dispensants, 85 
processing, 827A 
spectrophotometric determination of cal- 
cium complexing ability, 591 
toilet, processing, 827A 
SOAP AROMA AGENTS, antimicrobial ac- 
tivity of 212 materials, 595 
SOAP-BASED DETERGENTS, betaine lime 
soap dispersants, 771 
SOAPSTOCK ACIDS, hydrogenation, 732A 
SODIUM — ae determination in 
organic media, 5 
SODIUM STEAROYL- 2-LACTYLATE, as 
food emulsifier, 831A 
SOLEXOL PROCESS, for fatty acid separa- 
tion, 739A 
SORBIC ACID, see acid 
SORBITAN MONOSTEARATE, as _ food 
emulsifier, 831A 
SORGHUM PROTEIN, see protein, sorghum 
SOYBEAN FLOUR, phenolic flavor com- 
ponents, 711 
SOYBEAN LIPIDS by different extraction 
procedures, 489 
SOYBEAN MEAL, 
solvents, 489 
as meat extender for beef patties, 86A 
SOYBEAN OIL, commercial, nitroso com- 
pounds in, 681 
continuous copper-catalyzed hydrogenation, 


lipids using different 


effect of processing on sterols, 886 

effect of seed breakage on oil quality, 970 

effect of weed seeds on quality, 706 

flavor, review, 747A 

hydrogenated, odor during frying, 

hydrogenation rate, 578 

hydrogenation using palladium catalyst, 571 

hydrogenation using rhodium and iridium 
complexes, 498 

odors during frying, 659 

quality changes in beans shipped to Europe, 


659 


VOL. 56 


883 
selective hydrogenation with copper catalyst, 
974 


selective hydrogenation using copper chro- 
mite catalyst, 981,987 
tocopherol by HPLC analysis, 668 
cis-unsaturated hydrogenation using chrom- 
ium hexacarbonyl, 965 
use in bread, 944 
use in industrial products, 717A 
use in sweet dough products, 948 
SOYBEAN OIL REVERSION FLAVOR, 
synthesis of 2-(2-pentenyl)furans, 516 
SOYBEAN PROCESSING, toxic weed seed 
contaminants, 706 
SOYBEAN PROTEIN, in baked foods, 301 
in caramels, 354 
comparison of human, rat and chemical as- 
says, 156 
comparison of atherosclerotic effect against 
animal protein, 135 
in dairy products, 383 
detection in meat products, 285 
economics of use in Danish meat products, 


economics of use in Scandanavia, 188 
effect of processing on properties, 290 
enzyme-modified whipping agents, 345,350 
factors influencing food markets, 398,407, 


413 

in fermented foods, 356,357,363 

in fermented foods in Southeast Asia, 363 

flatulence, 130 

flavor problems, 289 

functional properties, 242,272 

human feeding studies, 1 30 

human nutrition, review, 110 

hydrolyzed and autolyzed, 375 

in ice cream type products, 392 

in infant formulas, 386 

market trends, 181 

meat and dairy analogs, 404 

mineral digestion by man, 130 

phytate removal, 731 

rat feeding tests using products of differing 
trypsin inhibitor, 162 

in retorted meat products, 328 

in sausages, 330 

in school meals, 192 

in seafood products, 320 

spun, in meat products, 341 

spun, nutritional evaluation, 146 

water sorption, 53A 

in whey-soy drink mix, 392 

in yogurt, coffee creamers and whip topping, 
389 


SOY BEAN PROTEIN CONCENTRATE, lipids 
using different solvents, 489 
in processed seafood products, 320 
SOYBEAN PROTEIN CONCENTRATE AND 
ISOLATE, long term feeding tests, 162 
SOYBEAN PROTEIN | ‘Sine consumer 
marketing, 400,407 
SOYBEAN PROTEIN ISOLATE, lipids using 
different solvents, 489 
marketing, 409 
in processed seafood products, 320 
removal of phytate, 731 
SOYBEAN QUALITY, effect of variety and 
planting site, 71 
SOYBEANS, antinutritional factors, 121 
biologically active factors in human nutri- 
tion, 121 
Brazilian, effect on world oils market, 391A 
changes in quality during shipment to 
Europe, 883 
a of postharvest handling on oil quality, 
88 
effect of processing on nutritive value, 150 
effect of seed breakage on oil quality, 970 
nutritional evaluation of germinated prod- 
ucts, 160 
outlook for the 1980s, 650A 
nn ya and processing in Brazil, 391A 
SOYBEAN STEROLS, changes during oil 
processing, 886 
SOY FLOUR, in bread, 301 
raw and heated, rat feeding tests, 
in whey-soy drink mix, 392 
SOY SAUCES, 357 
SPERM OIL, comparison with jojoba oil in 
extreme-pressure lubricants, 765 
identification of wax esters, 642 
SQUALENE, of butterfat, 485 
STEARIC ACID, by panning and pressing 
process, 739A 
in synthetic lubricants, 841A 
STEAROLACTONES, in irradiated beef, 906 
STEAROYL-2-LACTYLATES, as food 
emulsifier, 831A 
STEARYL ALCOHOL, see alcohol 


162 
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STERIGMATOCYSTIN, review of research, 
7184 


STEROIDS, cleavage of cyclopropane ring by 
enzyme from corn, 6 
STEROLS, of developing maize kernels, 759 
of fresh and stored rape, sunflower and 
poppy seeds, 995 
in soybean oil, effect of processing, 886 
Stokesia laevis, as source of epoxy oils, 845 
SUBERIC ACID, see acid 
mag ring v4 MILL, accuracy in grinding 
eanuts, 
SU oo LATED MONOGLYCERIDES, 
‘00: 831A 
ee ESTERS, toxicity studies, review, 


SUCROSE ESTERS OF FATTY ACIDS, 
51 


SUGAR ESTERS, see esters 
SUGARS, effect of oil autoxidation in emul- 
sion systems, 742 
eas alcohol, carbon distribution by 
689 


alcohol, determination in detergents, 701 
alkyl, determination in fats and oils, 861 
ether, carbon distribution by GC, 689 
ethoxylated alcohol, determination in deter- 
gents, 701 
— lauryl, determination in fats and oils, 
1 


8 
SULFOETHYL ESTERS OF FATTY ACIDS, 
as detergent additives, 809A 
SULFONATION, computer-controlled titra- 
tion of acid species, 878 
SULFURIZATION, of jojoba oil, 765 
SUNFLOWER, sterols of fresh and stored 


seeds, 995 
SUNFLOWER OIL, commercial, nitroso com- 
pounds in, 681 
content by puised NMR, 900 
thermal analysis of oxidation, 685 
tocopherol by HPLC analysis, 668 
US outlook 1979, 48A 
wax determination, 857 
world markets, 1979, 602A 
SUNFLOWER PROTEIN, see protein, sun- 


flower 
SUNFLOWER SEED MEAL, effect of pheno- 
lic compounds, 711 
oil content by wide line NMR, 961 
SUPERAMIDES, as detergent additives, 809A 
SURFACTANTS, AMPHOTERIC, containing 
2-hydroxyalkyl group, 914 
2-hydroxyalkyl alanines, 537 
review of products, 827A 
SURFACTANTS, ANIONIC, 827A 
determination by two-phase titration, 921 
review of products, 827A 
see > mam book review (in German), 
697 


cationic, review of products, 827A 
fat-based, 827A,849 
fatty acid ethoxylates, 774A 
SURFACTANTS, NONIONIC, relation of vis- 
cosity and pour point, 87 
review of products, 827A 
SURFACTANTS, skin effects of polyoxy- 
ethylated materials, 776 
spectrophotometric determination of cal- 
cium complexing ability, 591 
use of vegetable oils, 717A 
SURFACTANTS AND INTERFACIAL 
PHENOMENA, book review, 108A 
SWEETWATER, concentration in glycerol 
roduction, 812A 
SYRINGIC ACID, see acid 


T 


TALL OIL, from birch-pine mixtures, distilla- 
tion and properties, 894 

fractionation by Solexol process, 73¢A 

TALL OIL FATTY ACIDS, review, 777A 
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TALL OIL PITCH, refining of Finnish and 
American samples, 992 

TALLOW, use in industrial products, 726A 

TAMARIND KERNEL OIL, phospholipids, 


559 
TBHQ (tert-BUTYLHY DROQUINONE), 
determination in edible oils, 12 
TEMPEH, in Indonesia, 363 
TERPENES, of Euphorbia lathris as energy 
source, 957 
TERTIARY AMINES, see amines 
TETRAETHYLENE GLYCOL monoester, 
determination of diester, 775 
THIN LAYER CHROMATOGRAPHY (TLC), 
densitometry for analysis, book review, 
§32A 
of fatty acids, 819A 
TOCOPHEROL, analysis in palm oil, 33 
determination in oils, 668 
high performance liquid chromatography 
(uPtc) analysis, 668 
TOCOTRIENOLS, analysis in palm oil, 33 
“a YEAST, grown on ethyl alcohol, 


sBrepertis in food products, 82A 
XIC SUBSTANCES Control Act (TSCA), 
effect on fatty acid industry, 768A 
T-2 TOXIN, analysis, 824 
occurrence and hazard, 820 
TOXINS, mold-based, review of research, 784 
TRICHOTHECENES. analysis, 824 
occurrence in agricultural products, 820 
review of research, 784 
TRIGLYCERIDES, of developing maize 
kernels, 759 
effect of linoleic position on hydrogenation 
rate, 578 
enzymatic exchange of fatty acids, 
HPLC ‘cEnOL 864 
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